CHEMICAL CONSTITUTION  OF NATURAL FATS

TABLE 66.    SEPARATION OF SOLID  SEED  FATS BY CRYSTALLISATION

FROM ACETONE

FRACTIONS OBTAINED FROM ACETONE
CRYSTALLISATION

WHOLE FAT

CACAO BUTTER
Glycerides (mql. per cent.)
Component acids (mol. per cent.)

Palmitic

Stearic

Oleic

Linoleic

MOWRAH  FAT
Glycerides (mol. per cent.)
Component acids (mol. per cent.)

Palmitic

Stearic

Oleic

Linoleic

SHEA BUTTER
Glycerides (mol, per cent.)   -
Component acids (rnol, per cent.)

Palmitic

Stearic

Oleic

Linoleic

PHULWARA BUTTER
Glycerides (mql. per cent.)
Component acids (mol. per cent.)

Palmitic

Stearic

Oleic

Linoleic

BORNEO TALLOW

Glycerides (mql. per cent.)
Component acids (mol. per cent.)

Palmitic

Stearic

Arachidic

Oleic

Linoleic

KEPAYANG OIL

Glycerides (mol. per cent.)
Component acids (mol. per cent.)

Myristic

Palmitic

Stearic

Arachidic

Hexadecenoic

Oleic

Linoleic

LEAST
SOLUBLE

26-7

8-6
55-1
34-8

1-5

21-2

26-3

32-1

40-1

1-5

49-3

5-5
57-1
36-5

0-9

72-4

65-0
2-3

31-7
1-0

54-0

12-5

53-4

M

33-0

44-2

0-6

44-8

15-8

0-4

2-5

17-2

18-7

INTER-
MEDIATE

48-8

32-3

31-2

36-0

0-5

33-3

24-9
20-8
39-8
14-5

32-5

30-2

31-7

1*0

37-1

MOST
SOLUBLE

24-5

32-9

18-5

42-5

6-1

45-5

22-5
12-1
47-7
17-7

50-7

7-1
23-2
62-8

6-9

27-6

44-9

2-5

41-6

11-0

13-5

21-8
24-1

M
51-4

1-6

55-8

0-6
33-0

3-8
0-2

3-1
32-1

27-2

100

24-3

35-4

38-2

2-1

100

24-1
19-3
43-4
13-2

100

6-3
40-0
49-8

3*9

100

59-4
2-4

34*5
3*7

100

19-5
42-4

1-0
36-9

0-2

100

0-6

38-2
9-0
0*3

2-9

25*5
23-5

The mode of distribution of linoleic acid in the glycerides of the fats in
Table 66 thus affords a further and somewhat striking example of the general
operation of the " even distribution " principle.
Let us now return to the further steps necessary to elucidate the glyceride